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rH  CM  fiO  ^ 


BACKaBOUHD  IiraX3mTIOH  ABD  COHDIglOHS  Of  STUDY 


In  response  to  a request  from  the  Commanding  Officer  of  an  Xssez  Claes 
GTA  Carrier  fv>r  assistance  in  the  conversion  of  the  present  table  service  to 
cafeteria- style  service  in  the  wardroom  mess,  this  study  was  made.  The  con- 
version was  considered  to  be  necessary  due  to  a present  and  anticipated  fur- 
ther shortage  of  stewardsmen  in  relation  to  the  number  of  officers  on  board. 

The  following  operational  features  of  the  mess  and  admiz4stratlve  de- 
sires were  to  be  considered  in  the  development  of  the  plans:' 

1.  facilities  for  a suacimum  of  250  officer  personnel  to  be  provided. 

2.  Existing  equipment  to  be  used  Insofar  as  considered  suitable. 

3.  Sakory  products  to  be  purchased  from  the  general  mess  and  the  bulk 
of  the  vegetable  preparation  accoi^lished  in  the  general  mess  vege- 
table locker,  future  mess  planning  also  provides  for  the  more  ex- 
tensive use  of  fresh  frozen  fruits  end  vegetables.  Thus,  extensive 
facilities  in  these  preparation  areas  are  not  required. 

4.  .ill  food  service  to  be  allocated  to  the  serving  line  with  the  except- 
' ion  of  butter,  coffee  cream  and  condiments. 

5.  All  mess  operations  to  be  confined  to  one  deck,  if  feasible. 

6.  The  food  service  facility  to  be  equipped  and  arranged  to  efficient- 
ly supply  short  orders,  sandwiches  and  other  special  odd  hour  meals, 
occasioned  by  operational  exigencies,  in  addition  to  normal  meal  per- 
iod operations. 


OBJXCTITl 


To  develop  suitable  plans  for  cafeteria^* style  feeding  in  the  wardroom 
mess  aboard  an  Xtisex  Class  CTA  Carrier;  the  completed  plans  to  fulfill  the 

1.  A temporary  conversion  plan  requiring  a minimum  of  changes  and  addi- 
tions to  existing  facilities  and  which  may  be  ii^lemented  Immedlate- 
Xy. 
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Feraanant  eonTertion  plant  rafltetinc  the  nott  dttirable  and  af- 
ficient  talaetion  and  arraxxcantnt  of  aqolpnant  in  relation  to  the 
Tariona  food  eerrice  denandt  pertinent  to  the  elate  Ttaael  con- 
cerned; and  the  aore  eeononieal  and  effieient  ntilisation  of  qpaoe 
and  aai^over  for  pretent  table  aerrice  and  oafateria-atyle  eerrice. 


001CMJ8I018 


On  the  baaia  of  the  propotala  anbnitted  in  thia  report  aa  Plana  B, 
and  Ot  it  io  conclnded  that: 

1.  Plan  A (figare  III)  wmj  be  pat  into  iaaediate  operation  with  an 
approziiiate  e:qpenditare  of  |4»500«00}  labor  reqairaaenta  are  ra> 
doeed  fron  45  otavardaBeu  to  22  atevardanen;  rearrangeaMnt  and 
modification  of  eqaiparant,  aa  indicated,  proridea  the  flexible 
food  aerriee  requireaenta  for  apeeial  aeal  operationa. 

2.  Plan  B (figare  IT)  reqairea  the  complete  alteration  of  the  pantry 
area  bat  oonbinea  the  entire  galley,  acolleiy  acid  food  eerrice  oper- 
ationa into  the  one  former  pantry  area  on  the  aeoond  dedc;  that  pro- 
riding  a eoapaet,  flexible  arrangement  idiich  may  be  atiliaed  equally 
aa  effectirely  for  the  normal  table  aerriee  or  oafeteria-atyle  aar- 
rice  aa  deaired.  In  addition,  the  following  adrantagea  reaolt: 

a.  fha  raleaae  of  approximately  600  aq.  ft.  of  galley  apace  on  the 

, third  deck  for  other  porpoaea. 

b.  A farther  redaction  of  two  peraonnel  in  galley  labor  reqairementa. 

0.  fhe  elimination  of  the  weighty,  apace  eonanming,  haeardoaa,  and 
anaanitazy  "dumb  waiter"  and  abaft  between  the  aaeond  uA.  third 
deoka. 

d.  fhe  proriaion  for  the  equipment  and  line  atation  apaeea  naeee- 
aary  to  efficiently  fulfill  the  abort  order,  aandwich,  and  ape- 
oial  mead  reqairaaenta. 

e.  Bariaga  in  food  waate  and  deterioration  and  a reduction  in  heat 
and  aoiatore  diaaipation  to  the  galley  will  be  realiaed  throng 
the  aae  of  the  eompartaented,  dry  heat,  thermo atatioally  ooxk- 
trolled  hot  food  eerrice  table. 


t,  fhroach  th«  atillMitloxi  of  additional  lt«M  of  progrestlra 
aquipaout,  l.e.,  loverators,  sllTor  waaher  and  drlar,  pra- 
rinsa  darlea,  glass  vashsr,  rafrlgsratsd  pantr7  tabls,  ste., 
forthsr  saTlngs  in  lator  and  aatorlals,  rsduction  in  serrics 
tins  and  incrsassd  sanitation  vill  rasolt. 

g.  Tbs  BOSS  offieor  and  ehiaf  stsvard  ars  anablsd  to  szareiss 
propar  and  aors  officiant  control  and  ai;^rTi8ion  otst  all 
food  sopplios,  prsparation  and  sorries  idxicb  should  rasolt 
in  forthsr  aonstarj^  sarings. 

3.  Plan  G (Pigors  T)  reprossnts  a aora  affieiantljr  arrangad  and 
aqoipi>ad  prasant  third  daek  gsllap. 


BfiQBia&IZlSISL 


Xt  is  racoaaondsd  thatt 

1.  Plan  ▲ ba  ii^lsBMntod  aboard  an  Issaz  Glass  OTA  Garrisr  at  pra- 
sant to  dataraino  ite  prsMticalitp  and  adrantagas  in  tha  potoi^ 
tial  tsi9orar7  eonrarsion  bj  othsr  Isssz  Glass  aasssls  to  oafa- 
taris^stjls  sarrioa  vhsn  such  tjps  of  sonrioa  should  bo  oonsidsrad 
dasirabls  and/or  nsessssur* 

2.  tha  ralatias  asrits  of  Plan  B,  sithsr  in  its  sntiretj  or  ooaponsnt 
parts,  bs  glTsn  ads^oats  sraloation  for  uss  in  futora  vardrooa  asss 
planning  or  prasant  aodification  aboard  Issox  Glasa  GTA  Garriara  to 
aaka  tha  prssont  faailj  stgrls  fssdlng  aors  officiant  and  to  aaka 
faoilitiss  aTailablo  for  situations  that  dsaand  oaf  star  ia-stjls 
fsading. 

3.  plan  G bo  oonsidorsd  for  i^roring  tha  sffieioncj  of  tha  prasant 
gallop  arrangoaent  and  sslsetion  of  s^uipsMut. 


IlSTgBPBRPATrOS  0?  PIAHS 


JlffllBB  I - Galley,  3rd  Deck 

Present  arrangement  of  existing  equipment 


JICHJBB  II  - Pantry,  serrlng  area,  and  scullery.  2nd  deck 
Present  arrangement  of  existing  equipment 


PIQUEC  III  - Plan  A,  Temporary  conversion  to  cafeteria-style  feeding 


1.  Rearrangement  of  existing  Pantry  eauinmentt 

a.  The  rearrangement  of  woxic  tables,  refrigerators  said  elements 
of  the  serrlng  line  as  indicated,  estahllshee  the  stations 
required  for  cafeteria- style  service.  In  addition,  the  short 
order  and  sandwich  stations  have  been  provided  with  their  re- 
spective refrigerators,  providing  for  easy  access  to  supplies. 

In  order  to  provide  adequate  dresser  service  space  and  wozic- 
ing  Is^leiaents,  the  following  modifications  eund  additions  to 
the  serving  line  have  also  been  made: 

(1)  Coffee  service  has  been  moved  to  the  wardroom. 

(2)  The  toaster  is  stowed  on  work  table  (item  2)  except  for 
the  breakfast  meal. 

(3)  A 4-hole  section  at  the  end  of  the  steam  table  (item  9) 
has  been  covered  with  a solid  removable  top,  providing 
dresser  working  space  for  the  short  order  station  (item 
9)  and  soup  station. 

The  remaining  steam  table  sections  provide  adequate 
spaces  for  the  normal  number  of  meal  coBq>onents.  (Poods 
should  be  supplied  to  the  steam  table  in  as  small  auantl.. 
ties  as  practicable  to  maintain  their  attractiveness  and 
palatabllity  and  to  prevent  excessive  deterioration).  An 
efficient  communication  system  between  the  galley  and  serv- 
ing area  is  required. 
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(4)  Salad  and  dessert  dlsplajr  units,  specifications: 

30"  X 30"  X 35-1/2"  high 

3 - shelf,  14  gauge  stainless  steel  with  l/3" 

top  roll  edges,  7-1/3"  between  shelTes. 

Traoie:  1"  stainless  steel  pipe  legs  and  shelf 

supports. 

Capacity  of  each  unit:  50  salad  and  dessert  plates. 

2.  Wardroom  arrangement: 

a.  Soiled  mess  gear  receiving  tables  with  stainless  steel  dish 

, trays  are  req^ulred  for  the  wardroom  and  are  located  equidis- 
tant along  the  port  bulkhead.  Tull  dish  trays  are  transport- 
ed from  tables  to  scullery. 

b.  Voiding  tray  stands  are  to  be  located  conveniently  throughout 
the  wardroom  to  receive  empty  trays  as  officers  arrive  at  their 
respective  tables. 

c.  All  beverage  service  is  allocated  to  the  wardroom  as  there  Is 
not  sufficient  space  on  the  serving  line. 

3.  Labor  reouirements: 

a.  Stewardsmen  are  assigned  as  follows: 

Galley  - 3 

Serving  area  - 6 (Dinner  end  sapper  meeJ-s) 

Scullexy  - 3 

Wardroom  - 13 

4.  Additional  eoul-pment  and  gear  reoulred: 

350  - 18"  X 14"  trays 
16  - Toldlng  tray  stands 

4 - Ness  gear  tables  (0-26-T-12897-60) 

1 - Tray  and  silver  storage  table  (G-36-T-13897-36) 

18  - Stainless  steel  dish  trays  (15-1/3"  x 33"  x 5" 

deep) 

1 - ifls  * 24«  catting  board  (64-B-680) 

1 - 12"  X 18"  cutting  board  (64-B-610) 

350  - Flastlcware  13  os.  bowls  (63-P-590) 

350  - Plastlcware  13  os.  coffee  mugs  (63-P-598) 


5 


or 


3G0  - Ooneral  um  bowls  5-3/4*  (63-C-895) 

360  - OoffM  ec^t  S-3/4*  (63-C-1420) 

6.  Qoneral  Oo— ntit 

a.  Tho  propor  indoctrination  into  cafatoria-atjle  terrieo  and  tub- 
■aqaont  taporrition  of  stawardnion  it  of  rltal  laportanea.  Pra- 
plannlng  of  the  food  arranctaent  and  continual  tv^ly  for  the 
terrice  line,  in  addition  to  proper  inttruetion  in  the  terring 
of  tteaa  table  iteat,  will  intore  a progrettiye,  aaooth  flow  of 
foods  to  personnel. 

b.  The  slicing  of  roasts,  i.e.,  baksd  haa,  roast  beef,  roast  pork, 
neat  loaf,  etc.  on  the  line  at  aeal  tiae,  when  possible,  would 
inorease  the  palatabilitj  of  the  aeat  and  prowide  a aediaa  of 
extra  serriee. 


yy  - Bi  rr?g?1T^i  ^«->«>rsion  nUn.  ooabining  the  al- 

ley. icnllerr  and  serrioa  operations  into  the  present  paaiir 
area_on  the  3nd  deck,  adjacent  to  the  wardroox. 


1*  General  Soeoificationsi 

a.  All  tables  and  operating  equipaent  along  bulkheads,  except  items 
1,  7 and  37,  shall  bs  proridsd  with  #14  gangs  stainless  steel, 
10*  splashbacks,  integrallj  weldsd  to  the  fixtures.  Tigore  T 
(itsas  12  and  12a)  illuetrates  exai^le  specifications  for  fab- 
ricated tables. 

b.  All  tables  and  operating  equipsMnt  to  be  prorided  with  8*  adU 
Jnstable  legs,  allowing  for  34*  to  36*  working  height,  with 
the  exception  of  the  following  itsas  of  equipasnt  which  are 
to  be  set  in  mastics 

Sesp  fat  Irjrcr  (itsa  4) 

Saagss  (item  6) 

Bsfrigsrators  Utea  9) 

Bake  and  Boast  Oren  (itsa  7) 

Rixer  (itsa  37) 
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0.  nsora  TI  (lt«B  36)  gall«7  voric  tabl«  (cook's).  Orerhead 
blxu  ars  for  sploss,  shelf  storage  uoder  for  11ns  Inserts 
and  pans.  Bardvood  catting  boards  to  be  prorlded. 

d.  The  serrlnc  line,  from  itea  20  to  33,  to  be  an  Integralljr 
constmcted  unit.  Safersnce  is  aade  to  Catalog  lo.  501, 

Duke  Nanofao taring  Ooapsugr*  8t.  Louis  6,  Mo.,  for  example 
specifications,  figure  TII  indicates  the  features  of  the 
hot  food  lino  with  in-countsr  dish  lovemtors.  The  stand- 
ard 12*  z 20*  openings  are  fitted  with  interchangeable  top 
plates,  allowing  for  the  flexibility  of  capacity  and  ax^ 
rangeaent  of  foods. 

e.  Itea  23,  electric  griddle  with  stand,  Botpoint  Model 
BS047  with  twin  autoaatio  tei^erature  controls  and  the 
following  load  oi^oityt 

48  - Bggs,  fried  or  seraaiblod 
48-3  os.  haaburgsrs 
36  - 7 os.  tenderloin  steaks 
28-4*  hot  cakes 

Stand)  36-1/2*  vide  x 20-1/8*  deep  x 26-3/16*  high 
with  plate  storage  below. 

f • Ztea  16,  glass  washer,  Cannia^aaa  Model  1-0,  with  four  rinse 
racks;  capacity  600  glasses  per  hour. 

g.  Itea  18,  silwer  vasher  and  drier,  foley-Irish  Model  ^7,  cap- 
acity 200  pieces  of  silwer  per  load  or  2800  pieces  per  hour. 

h.  Itea  38,  tray  stand  and  lowerator,  Aasrican  foundry  and  Mach- 
inery Oo.  Model  1418,  os^acity  approxiaately  200  trays. 

1.  Itea  33,  figure  Till,  refrigerated  salad  display  unit.  Be- 
frigerated  salad  storage  below;  oTorhead  shelves  aay  be  pro- 
vided to  increase  capacity. 

Itea  34,  figure  IX,  refrigerated  salad  and  sandwich  prepars^ 
tion  unit. 

. Additional  eouipaent  reauiredt 

a.  The  following  itoas  are  required  for  the  hot  food  tablet 
(Befer  to  Duke  Msnnfaotnring  Oo.  Catalog  Bo.  601) 
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5 - 'So,  6 Senior  Top  Plates 
2 - Ho.  8 Senior  Top  Plates 
2 - Ho.  d Senior  Top  Plates 

2 - Ho.  E Senior  Top  Plates 

6 - Ho.  531  St.  St.  Pans,  2-1/2"  depth 

3 - Ho.  532  St.  St.  Pans,  4"  depth 

3 - Ho.  533  St.  St.  Pans,  6"  depth 

6 - Ho.  521  St.  St.  Inserts,  10-1/2" 

4 - Ho.  522  St.  St.  Inserts,  8-1/2" 

6 - Ho.  523  St.  St.  Inserts,  9" 

3 - Ho.  549  St.  St.  Soup  Tureens  v/  covers 

1 - Ho.  530  St.  St.  Boll  basket 

h.  The  following  Items  are  necessary  for  auxiliary  operations: 

Neat  Slicer,  Hobart  Model  410,  10"  diameter  blade 

Tegetable  peeler,  portable,  Superior,  Catalog  Ho.  S-12,  capa- 
city, 6 lbs.  per  minute. 

3.  General  Comments: 

a.  The  following  alterations  axo  required: 

(1)  Bemove  dumb  waiter  cknd  shaft  between  2nd  and  3rd  decks. 

(2)  Bemove  a section  of  x>a8saigsway  after  bulkhead,  between 
wardroom  said  galley,  sufficient  to  allow  line  service 
opening  from  item  20  to  33. 

(3)  Bemove  section  of  passageway  forward  bulkhead,  between 
wardroom  said  galley,  to  provide  line  entrance  to  ward- 
room, thus  avoiding  congestion  between  wardroom  and 
scullery  through  dish  bussing  operations  by  stewards- 
men  and  entrance  of  line. 

b.  The  wardroom  arraaigement  and  accessories  are  the  same  as  used 
with  Plan  A and  wardroom  labor  requirements  are  also  the  same. 
However,  since  cafeteria  service  will  reduce  the  requirement 
for  seats  by  armroTimg-teiy  00^  bslow  t-hit-  required  for  table 
service,  the  number  of  tables  can  be  reduced,  thus  further 
reducing  the  labor  force  required  for  the  wardroom. 

c.  It  is  recognised  that  certain  items  of  equipment  and  equip- 
ment capacities  do  not  conform  to  General  Specification  for 
Building  Vessels  of  the  United  States  Bhvy.  Selection,  ar- 
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rsagaaent,  and  capacities  of  the  aqulpaent  Indicated  hare  been 
predicated  on  the  latest  accepted  good  coBaercial  planning 
procsdores.  The  proposed  vardrooa  operation  would  he  coaMn- 
surate  in  these  respects  with  those  of  Ban7  good  eoaiioreial 
instsdlations  with  an  equal  or  higher  Tolune  of  husiness. 


X - yian  C,  Bearrangeaent  of  nreee^t  f^llay  facilities  on  3rd  deot- 


1.  This  plan  prowides  the  aore  orderlj  and  efficient  arrangeaent  and 
selection  of  equipaent  and  utilintion  of  space  to  insure  a saooth 
flow  of  foods  to  the  duah  waiter  (itea  7). 
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FIGURE  H,  PLAM  'B 
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Specifications  * i 

Stainless  Steel,  14  ga.  . 1G*8  grade  throughout,  No.  4 polished  finish.  /Al  welded  corners 
and  joints  to  be  ground  and  polished  to  original  finish  of  rennaining  surfaces. 

Framework  - l*l/2‘'  x 1-1/2"  x 1/4"  angles,  electrically  welded. 

Legs,  2-1/2"  diam,,  pipe,  adjustable. 

^)oors,  cabinet,  sliding,  reinforced,  sanitary  track,  roller  bearings,  removable,  with  handles 
Shelf,  intermediate,  in  cabinet  section. 

Undershelf,  open,  securely  supported  1^"  above  floor  to  pipe  lags. 

Rim  and  splash  back,  height  as  indicated,  rolled  rim,  360^  all  sides. 

Legs  on  open  tabic  area  attached  to  underside  of  table  with  reinforcing  channel  braces  bolted 
to  gussets  of  the  same  material.  Bolts  through  gussets  and  legs  to  be  slotless  head  type. 
Cabir^et  section  accessible  from  both  sides,  similar  doors  in  rear  side. 
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Cons t rue  tiori  He  tails 


3 Ld  1 . It*  :>  r*  o 1 1:  i:  i ) i i O . x i r*  i ; S r C i • ■ iTi  i S . ’ i,*  i o u v;  i tO  v*  t , 

Top  a.'.d  lower  s elf  have  1 rir.y. 

^^ull  *^iOsed  cor;  ers  o'\  all  sides. 

All  welded  corners  and  joints  to  be  t;rou  t‘  a -1  polished  t< 
original  finish  of  rcr.^aini:  g surfaces, 

'odv  framework  of  1-1/2 '*  x 1-1/2”  x l^-'*  angles, 
electrically  welded. 

Qverricad  snclf  shall  oe  ope?;  in  rear.  '»oth  overhead  and 
lower  shelf  shall  be  supported  by  a :rle  Ira/r^ework. 

Legs  are  2-1  '2”  Staiiiless  Steel  pipy,  adjustable. 

3 ' » .:  i n t ..  - I v . p.  
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id s se 'itial  Dimensions: 


ao;i-  ; 


VI  e \ 3 i ■’  X lu  * lo’ 


Dr <i wo r s;  2C”  wide  x 5”  bioh  x i*'"  long 
ilt’o'g  ■1  ' s*!  i*''  wide  ~ 


0\or:,eaa  ^t•.olf:  wuio  x 22”hig';  x l6'  lo 


' .ov/f  r Shelf;  Tz' 


a i t » V e 


deck 


'•8 


Jbpi^e  di  :s;  5 1/2”  wide  x 6”  deep  x 9**  long 
^'^*8 ^ ■ * ipe  2 1/2”  diameter,  adju slaule 

' ‘‘igh  under  drawer  sectio.« 
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Specifications;  I 

Stainless  Steel,  18-8,  throughout.  No.  14  ga.  No,  4 polished  u 
finish,  1-1/2'*  diam.  180^. roll  rim,  bullnose  comers  on  all  ? 
sides  of  top.  Welded  corners  and  joints  ground  and  polished 
to  original  finish  of  remaining  surface.  j 

Body  Framework  of  1-1/2**  x 1-1/2*'  x l/4**  angles,  electrically  1 
welded.  1 

Shelves  provided  in  salad  display  table  and  in  stc«im  table  under-  | 
shelf,  No.  l4  ga.  stainless  steel.  ^ 1 

All  units  integrally  constructed.  g 

Pan  inserts  shall  have  12**  x 20'*  openings.  | 

Lowerators  shall  be  8",  soup  bowl  dispensing,  and  lO-l/Z**  for  I 
dinner  plate  dispensing.  * 1 

Cabinet  door'^,  roller  bearing,  sliding,  sanitary  track,  recessed  , 
handles.  | 

Hot  food  section,  electric,  dry  heat  type,  individual  thermostatic  * j 
controls,  enclosed  deep  well  units,  master  cut-off  switch,  indi- 
vidually insulated  compartments,  heat  control  from  125^  to  275^f.  j 
Legs,  pipe,  2-1/2**  diam.  stainless  steel,  adjustable.  | 

Counter  shelf,  open,  supported  by  stainless  steel  auigle  braced,  | 

if  
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Spec\fuat;on  . Cold  \ 

‘A*:th  i • eJ  *•  ate  si  hase  * 


Stain  U*  s '^tccl  throughout 


1- 


No.  pol- 
i iu*  I in  i h . AH  w o I *le  J 
cori;c’*‘>  und  :cint>  to  be 
:rv),\nd  and  poii-shev..  to 
ciriginal  ini^h  oT  re.aiiin- 
i n ^ . i;  r i • c e • . 

' K)d  fr.aT-.  e\v%  rk  ot  I - 1 ' 

X 1 - I J*'  X 1 ang' e , 
electrical!';  vveMcd. 

Leg'  shall  he  high, 
-tainlcss  steel,  cd  u Us- 
able, 

DuiieTi  sion  s , Overall- 
S8-3,  *f”  long  X 30**  deep 
X high. 

Cold  Salad  i’an  shall  be 
designed  for  mechanic 
Csil  refrigeration  with 
c pper  tube  refrigerat- 
ed t.  oil^  e:'~  betidec  in 
insulation  against  .'■t rain- 
less 'teei  bcltom  of  pan 
with  tubing  extending 
below  bottom  of  pan  for 
connections  tocor  - 
prespcr,  v.-:ilves  and 
control  s . 

Grates  to  be  i -i  ga  . per- 
forated, removable, 
e f r i gc r at e d ba  .e  in'ula-] 
ted  with  3”  apprv  ved  in 
*:ulation,  lined  on  in- 
terior with  St-. inless 
steel,  :ittcd  vuh  w,a.  te 
outlet,  floor  rack  and 
• t iiidess  steel  center 
helf.  Refrigerator 
'in  coil  fc-r  connection, 

•»  t '*bo'.*e  m^e'"tor 
st  in! ess  steel  2G 
I ini  .h . 

Ret  r ige  r '*:tc»r  door  , over! 
happing,  closing  on  rub 
her  tubular  gaskets. 

Ch r on \e -plated  hinges 
and  catches  with  pro- 
M ion  for  lot. king. 
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.:OMMIS5ARY  RF,SKAKCH  DIVISION, 

- D D . Dv  ! .1  \ A.'./. :;  :;«r  j; 

iC”  - X ^ ” '*  idc*  X i '.A  A, 
t *in  e ■ .-c  'el  t’; T' >arh out . 

T c*  • ' b r red  intern  1 * 'iu d '* «'r; t ' v b i e t j rn  A . 
N'ith  " It  \(  , n"il  rn'^pie  cvittin^  r 

DrovjJ-'^  i*i  f-u'*  "xV'x3",  four  ^*’x  *’xi‘ 

one  ' "k  >’  xi"  «t.unle;s  in'^et  , !n 

?t  0.*:  l \r.\c<s-  c .^nt  ^ct  nl  ue 

^ irb  curbed  ?dgc?. 

Under  structure  in lion  "."  tbicl: , lined  v it 
t'^inV‘3  teel,  1"  gn. 

Refriger  n r door  n neV-  of  I * g:  , stun.-e-s 
stee\  icd  r.e''.m’e«if  con.  t ruction  v ith 
rour*:^"  ' rorner:-, 

Ir  t ? c cmp  rt  tV.  en t shelf  . i no  i i In  ' ' < ' , 
stainless  stjjel;  c run .b  drawer  provide  J. 
Leg.s  C*'  high,  :inju^table,  stainle<^s  otcei  pU: 
''vitb  bcii 

Exterior  front,  erd  , bv>ttom,  ar.d  re'-r  of 
i ^ ga,  st-vlnic':.;  .slee!. 

Interior  of  refr;r#*rMor  r ccti  »n  fu^*ni' ned  v i 
rein,  v bi'  st  *inle.  steei  Aelve3. 


